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§ 51.1576 U.S. Grade B Small; U.S. 
Grade B Medium; U.S. Grade B Me-
dium to Large; U.S. Grade B Large. 

Potatoes of each of these grades shall 
meet the requirements for U.S. Grade 
A Small; U.S. Grade A Medium; U.S. 
Grade A Medium to Large; and U.S. 
Grade A Large, except for the increased 
tolerance for defects specified below. 
(See § 51.1577.) 

(a) Tolerances. Incident to proper 
grading and handling, except for the 
tolerance for size, not more than a 
total of 20 percent, by weight, of the 
potaotes in any lot may fail to meet 
the requirements of the grade, but not 
more than 5 percent shall be allowed 
for potatoes which are seriously dam-
aged by any cause, including not more 
than 1 percent for potatoes affected by 
soft rot or wet breakdown. (See 
§ 51.1579.) 

SIZE 

§ 51.1577 Size range requirements. 
In addition to the quality require-

ments specified for the above grades, 
potatoes shall also meet the require-
ments for minimum and maximum di-
ameter or weight, and the tolerances as 
specified for the various grades in the 
table appearing in this section. Pota-
toes specified as meeting one of the 
grades may be of any size within its 
size range requirements, except that it 
is not permissible to specify a lot as 
‘‘U.S. Grade A Medium to Large,’’ or 
‘‘U.S. Grade B Medium to Large,’’ un-
less more than 15 percent, by weight, of 
the potatoes are larger than the 
maxiumum size required for U.S. Grade 
A Medium, or U.S. Grade B Medium, 
respectively. For example, a lot of 
round or intermediate-shaped potatoes 
to be specified as ‘‘U.S. Grade A Me-
dium to Large’’ must have more than 
15 percent, by weight, of potatoes from 
3 to 4 inches in diameter. 

Grades 

Size range require-
ments, round or in-
termediate shaped 

varieties 

Size range require-
ments, long varieties 

Tolerance for size 

Min-
imum di-
ameter 
(Inches) 

Max-
imum di-
ameter 
(Inches) 

Minimum 
diam. or 

wt. 

Max-
imum 
weight 

(Ounces) 

Under- 
size 
(Per-
cent) 

Over- 
size 
(Per-
cent) 

U.S. Grades A & B small ....................................................... 11⁄2 21⁄4 11⁄2 
inches 

4 3 15 

U.S. Grades A & B medium ................................................... 21⁄4 3 4 ounces 10 5 15 
U.S. Grades A & B medium to large ..................................... 21⁄4 4 4 ounces 16 5 15 
U.S. Grades A & B large ........................................................ 3 4 10 

ounces 
16 5 15 

OFF-GRADE 

§ 51.1578 Off-Grade potatoes. 

Potatoes which fail to meet the re-
quirements of any of the foregoing 
grades shall be Off-Grade potatoes. 

APPLICATION OF TOLERANCES 

§ 51.1579 Application of tolerances to 
individual containers. 

(a) Based on sample inspection, the 
contents of individual containers in the 
lot are subject to the following limita-
tions: Provided, That the averages for 
the entire lot are within the tolerances 
specified for the grade: 

(1) When a tolerance is 10 percent or 
more, not more than one-tenth of the 
individual containers in any lot may 
contain more than one and one-half 
times the tolerance specified, except 
that at least one defective and one off- 
sized specimen may be permitted in a 
container. 

(2) When a tolerance is less than 10 
percent, not more than one-tenth of 
the individual containers in any lot 
may contain more than double the tol-
erance specified, but no package may 
contain more than four times the toler-
ance for soft rot or wet breakdown, ex-
cept that at least one defective and one 
off-sized specimen may be permitted in 
a container. 
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DEFINITIONS 

§ 51.1580 Fairly well shaped. 

Fairly well shaped means that the ap-
pearance of the individual potato or 
the general appearance of the potatoes 
in the container is not materially in-
jured by pointed, dumbbell-shaped or 
otherwise ill-formed potatoes. 

§ 51.1581 Fairly clean. 

Fairly clean means that from the 
viewpoint of general appearance, the 
potatoes in the container are reason-
ably free from dirt or other foreign 
matter, and that individual potatoes 
are not materially caked with dirt or 
materially stained. 

§ 51.1582 Soft rot or wet breakdown. 

Soft rot or wet breakdown means any 
soft, mushy, or leaky condition of the 
tissue such as slimy soft rot, leak, or 
wet breakdown following freezing in-
jury, scald, or other injury. 

§ 51.1583 Damage. 

Damage means any injury or defect 
which materially injures the edible or 
shipping quality, or the appearance of 
the individual potato or the general ap-
pearance of the potatoes in the con-
tainer, or which cannot be removed 
without a loss of more than 5 percent 
of the total weight of the potato in-
cluding peel covering defective area. 
Loss of outer skin (epidermis) shall not 
be considered as damage when the po-
tatoes are designated as ‘‘Early’’ unless 
the skinned surface is materially af-
fected by dark discoloration. Any one 
of the following defects, or any com-
bination of defects, the seriousness of 
which exceeds the maximum allowed 
for any one defect, shall be considered 
as damage: 

(a) Second growth or growth cracks 
which have developed to such an extent 
as to materially injure the appearance 
of the individual potato or the general 
appearance of the potatoes in the con-
tainer. 

(b) Air cracks which are deep, or 
shallow air cracks which materially in-
jure the appearance of the individual 
potato or the general appearance of the 
potatoes in the container. 

(c) Shriveling, when the potato is 
more than moderately shriveled, 
spongy, or flabby. 

(d) Sprouting, when the sprouts are 
not dried and are more than one-half 
inch long. 

(e) Surface scab which covers an area 
of more than 5 percent of the surface of 
the potato in the aggregate. 

(f) Pitted scab which affects the ap-
pearance of the potato to a greater ex-
tent than the amount of surface scab 
permitted or causes a loss of more than 
5 percent of the total weight of the po-
tato including peel covering defective 
area. 

(g) Rhizoctonia, when the general ap-
pearance of the potatoes in the con-
tainer is materially injured or when in-
dividual potatoes are badly infected. 

(h) Wireworm, grass root or similar 
injury, when any hole on potatoes 
ranging in size from 6 to 8 ounces is 
longer than three-fourths inch, or when 
the aggregate length of all holes is 
more than one and one-fourth inches; 
smaller potatoes shall have lesser 
amounts and larger potatoes may have 
greater amounts, provided, that the re-
moval of the injury by proper trim-
ming does not cause the appearance of 
such potatoes to be injured to a greater 
extent than that caused by the proper 
trimming of such injury permitted on a 
6 to 8 ounce potato. 

§ 51.1584 Internal discoloration. 

Internal discoloration means discol-
oration such as is caused by net necro-
sis or any other type of necrosis, stem- 
end browning, internal brown spot, or 
other similar types of discoloration not 
visible externally. 

§ 51.1585 Mature. 

Mature means that the outer skin 
(epidermis) does not loosen or ‘‘feath-
er’’ readily during the ordinary meth-
ods of handling. 

§ 51.1586 Serious damage. 

Serious damage means any injury or 
defect which seriously injures the edi-
ble or shipping quality, or the appear-
ance of the individual potato or the 
general appearance of the potatoes in 
the container, or which cannot be re-
moved without a loss of more than 10 
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